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Bubbly goodness of Butternut Squash Lasagna perfect
for fall
By Susie Iventosch

A friend of mine made this butternut squash lasagna for
us about 10 years ago and it was so delicious that I
asked her for the recipe. I'd never had a lasagna quite
like it before. She emailed it to me right away and there
it sat in my "recipes to try" pile for the next 10 years.
Part of the reason, is that my husband really doesn't like
squash very much, nor does he like lasagna, so I had to
sneak it in while he was out of town. Last week, he
happened to be out of town while I was pondering what
to feature in the food column and this recipe came
directly to mind. The timing was perfect, and after so
many years of dreaming about this amazing lasagna, I
finally made it myself. It is absolutely as flavorful and
delicious as I remembered. The flavors are gorgeous and
perfect for this time of year.


I've made a few changes to the recipe, one of
which is adding onions, and the other is to replace a cup
of heavy cream with a blend of ricotta and plain nonfat
Greek yogurt. This change makes the dish a bit

healthier. I also love the way it turned out with these changes. 

The key ingredient in this recipe is the roasted butternut squash, and to make life easier, use pre-

cubed squash, if you can find it at the store. Then, all you have to do is toss it with the onions in a little
olive oil, salt and pepper and roast it in the oven. Peeling and removing the seeds from butternut squash
isn't too difficult, but this saves a lot of time. Another time-saving feature of the recipe is the use of "oven-
ready" lasagna - the kind you don't have to precook before layering them into the lasagna casserole. That is
a game changer. Have you ever cooked your lasagna noodles, only to have them fold over, stick to each
other, tear, and just become a big mess? No problem with that in this recipe! Also, I froze half of this
lasagna and will report back later with how that turned out. 
INGREDIENTS
12 
(2 1/2-inch x 9 1/2-inch) oven ready lasagna noodles
3 lbs. (about 9 1/2 cups) butternut squash, peeled, seeded,
and cut into bite-sized pieces
1 large yellow onion, diced
3 tbsp. olive oil
1/2 tsp. salt
1/2 tsp. pepper
4 cups milk
2 tbsp. fresh rosemary snipped (or 2 tsp. dried)
4 tbsp. butter
2 cloves garlic, minced
4 tbsp. all-purpose flour
2 cups freshly grated parmesan
1 cup ricotta cheese
1 cup plain nonfat Greek yogurt
Rosemary sprigs for garnish
DIRECTIONS
Preheat oven to 450 F. Prepare both a large baking sheet and
a 9x13 casserole dish with cooking spray and set aside.
     Spread the cubed butternut squash and chopped onion out
on the baking sheet and toss with 3 tablespoons olive oil.
Season with salt and pepper. Roast for approximately 20 to 25
minutes, or until squash is soft and turning golden-brown.
Flip with a spatula half way through the baking time. When
roasted, remove from oven and set aside. (You can do this
step a day or two ahead of time, and refrigerate in an air-
tight container.) Reduce oven temperature to 375 F.
     Meanwhile, bring the milk and rosemary to a simmer in a
small sauce pan and keep warm. Do not boil.
     In a larger saucepan, melt the butter with the garlic.
Whisk in the flour and cook the roux, stirring for a few
minutes over low heat. (This step lets the flour take on a
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nutty flavor and also helps to create a smooth texture once
you start adding the liquid.)
     Slowly whisk the milk mixture into the flour mixture,
stirring to eliminate any lumps. Continue to simmer over low
heat, whisking occasionally, until thickened. This will take
about 7-10 minutes.
     Stir in the roasted squash and onions and stir well. Set
aside.
     To assemble the lasagna, spoon about 1 1/2 cups of the
butternut squash sauce in the bottom of the pan. Spread out.
Lay three lasagna sheets lengthwise on top of the sauce. Use
enough of a fourth piece to fill in the opening on the end.
Spread half of the remaining sauce over the noodles and
sprinkle with 1/2 cup of grated Parmesan.
     Repeat the process: noodles, sauce, Parmesan. Then
finish with a layer of noodles on top.
     Spread the ricotta-yogurt mixture evenly over the top of
the noodles and cover generously with Parmesan cheese.
     Cover tightly with foil, (tent foil if needed so it
doesn’t touch the top layer) and bake for 30 minutes. Remove
foil and continue to bake for another 10-15 minutes, or until
the top layer is bubbly and golden-brown. Remove from oven
and allow lasagna to set up for about 10 minutes before
cutting and serving.
     Garnish each piece with a sprig of rosemary.
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Susie can be reached at suziventosch@gmail.com. This recipe can be found on our website:
www.lamorindaweekly.com. If you would like to share your favorite recipe with Susie please contact her by
email or call our office at (925) 377-0977. Or visit https://treksandbites.com

Reach the reporter at: suziven@gmail.com
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